
20% gratuity will be applied to all parties.

We are obligated to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

155 PER PERSON, WINE PAIRING +110

CHRISTMAS PRIX-FIXE

FIRST COURSE choice of:   
LOBSTER BISQUE cognac foam, preserved lemon oil  
POTATO CROQUETTES white cheddar, chives, smoked 
trout roe 
Wine Pairing: Telmont, Champagne, France 
 
 
SECOND COURSE choice of:   
ROASTED BEET SALAD whipped goat cheese,  
pickled red onions, sunflower crumble  
BUTTERMILK-BRINED DUCK LIVER PÂTÉ 
warm baguette, candied shallot and fig jam 
Wine Pairing: Joseph Phelps, Freestone Vineyard, Pinot Noir, Sonoma Coast, CA 
 
 
ENTRÉE choice of:   
PRIME RIB baked duchess potatoes, grilled asparagus,  
demi-glace, horseradish cream  
CRISPY MOUNT LASSEN TROUT wild rice, fennel, 
leeks, preserved lemon beurre blanc 
Wine Pairing: Foley Johnson, Cabernet Sauvignon, Napa Valley, CA 
 
 
DESSERT choice of:   
EGGNOG CHEESECAKE gingersnap crust  
STICKY TOFFEE PUDDING salted caramel gelato 
Wine Pairing: Far Niente, Dolce, Late Harvest, Napa Valley, CA


